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J  'HOUSEKEEPERS »  CHAT 


Monday,   September  30,  1935 


(FOR  BROADCAST  USE  ONLY) 


Subject:  "Lunches  at  School."  Information  from  the  3ureaus  of  Dairy  Industry 
and  Home  Economics,  United  States  Department  of  Agriculture. 


School  days  are  here  again.     And  the  news  I  have  for  you  today  is  about 
lunches  at  school. 


First  thing,   I  want  to  tell  you  that  the  Bureau  of  Dairy  Industry  recom- 
mends that  milk  served  to  children  at  school  be  "homogenized"  (ho-MAH-gen-ized) . 
That  long  word  doesn't  mean  anything  added  to  the  milk,  nor  any  change  in  its 
food  content.     It  simply  means  that  the  milk  has  gone  through  a  machine  which 
blends  the  cream  so  thoroughly  with  the  rest  of  the  milk  that  the  cream  can't 
rise  to  the  top  and  no  "cream-line"  will  ever  appear.     Ice-cream  manufacturers 
do  this,  and  some  dairies  do  it  to  make  the  milk  smoother  and  more  evenly  rich. 
But  in  most  milk,  as  delivered  to  homes  or  to  schools,  the  cream  has  risen  to 
the  top  of  the  bottle. 

This  is  all  very  well  when  you  want  to  use  the  cream  by  itself.    But  if 
this  milk  is  for  the  children  to  drink,  whoever  gets  the  first  glass  poured  from 
the  bottle  gets  practically  all  the  cream.     Even  though  you  shake  the  bottle, 
you  can't  really  mix  it  thoroughly,  and  when  the  school-child  drinks  his  milk 
through  a  straw,  he  draws  from  the  bottom  of  the  bottle  underneath  the  cream 
line  and  is  likely  to  leave  much  of  the  cream.     If  he  doesn't  empty  the  bottle, 
he  will  drink  chiefly  skim  milk,  losing  not  only  the  cream,  but  the  vitamin  A 
in  the  butt erf at  which  the  cream  contains. 

This  is  not  just  theory  or  guesswork.     Scientists  made  a  study  of  the 
subject  to  see  just  how  much  cream  was  going  to  waste  this  way.     In  16  cities 
in  different  parts  of  the  country  they  found  out  how  much  milk  was  left  in  the 
school-children's  bottles  as  a  rule  —  and  how  much  of  that  was  cream.  Some 
children  drank  all  the  milk  in  the  bottle  —  a  half-pint  each  time.     But  others 
left  a  good  deal  —  often  as  much  as  a  third  or  even  more  of  that  much-needed 
food.    The  average  amount  of  "leavings"  was  nearly  6  percent  of  the  whole  amount 
served  to  the  child. 

But  that  was  not  the  whole  story.     Of  the  milk  that  was  left,  a  good  part 
was  butterfat  —  nearly  16  percent  on  the  average.     This  was  because  the  milk  and 
cream  were  not  well-mixed  in  the  bottle,  and  the  child's  straw  usually  drew  from 
the  bottom. 

But  maybe  you're  saying,   "Why  not  tell  the  child  to  shake  the  bottle 
before  he  drinks?"    Well,  you  can  guess  some  of  the  results  of  telling  a  roomful 
of  school-children  to  shake  their  bottles  of  milk.    And  the  person  who  is 
serving  the  lunch,  hasn't  time  for  this  job. 
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So  the  answer  isl     "Have  the  school-milk  homogenized*"    Some  dairies 
already  have  machines  for  doing  this  permanent  mixing*     Others  probably  would 
install  them  if  parents  and  school  authorities  asked  for  it.     Of  course,  a 
dairy  couldn't  afford  to  homogenize  just  a  few  gallons  of  milk  a  day,  but  the 
milk  supplies  for  schools  are  large  in  any  city.     The  homogenizing  process  could 
go  along  with  pasteurizing  —  common  now  in  most  communities  —  and  the  addi- 
tional cost  would  amount  to  little  or  nothing  once  the  dairy  installed  the 
machine. 

Maybe  you'd  like  me  to  go  into  a  few  more  details  about  this  homogenizing. 
Well,  here's  how  the  dairy  people  explain  it.     They  say  cream  contains  the  fat 
of  milk  which  they  call  butterfat.     And  this  butterfat  is  scattered  all  through 
the  milk  when  it  comes  fresh  from  the  cow.     The  globules  are  too  small  to  see 
without  a  microscope,  but  the  homogenizer  makes  them  still  smaller  by  forcing  the 
milk  through  very  small  openings  under  heavy  pressure.     Then  the  tiny  fat  globule 
remain  scattered  about  in  the  milk  instead  of  rising  to  the  top,  and  the  children 
who  drink  the  milk  get  all  the  milk  values  whether  they  take  it  from  the  top  or 
bottom  of  the  bottle. 

Here's  something  worth  consideration  by  parent-teacher  groups  and  home 
demonstration  clubs  or  any  other  club  with  members  interested  in  the  good  health 
of  the  children  of  the  community. 

By  the  way,  the  hot  lunch  served  at  school  is  getting  to  be  a  regular 
thing  in  more  and  more  schools  each  year.     You  know,  time  was  when  the  majority 
of  children  who  came  any  distance  to  school  brought  their  noon  meal  in  a  box  or 
bag.    And  all  too  often  it  was  anything  left  in  the  pantry  from  the  night  before. 
This  was  especially  true  of  rural  school  children.     But  now  extension  workers 
in  every  State  report  that  the  hot-lunch  idea  is  spreading  and  also  report  the 
benefits  to  the  children  who  are  getting  at  least  one  hot  dish  and  often  a  hot 
meal  in  the  middle  of  the  day.     They  enjoy  this  good  warm  food  and  show  it  by 
eating  more  than  they  did  when  they  had  only  the  cold  and  often  unappetizing  food 
brought  from  home.     Where  the  county  or  city  does  not  provide  school  lunches, 
home  demonstration  clubs  and  4-H  clubs  and  parent-teacher  groups  often  manage 
them. 

Of  course,  the  foods  and  nutrition  people  at  the  Bureau  of  Home  Economics 
in  Washington  have  long  been  interested  in  good  school  lunches  for  school  childre 
And  they  have  worked  out  some  inexpensive  and  attractive  lunch-plans  that  include 
the  food  children  especially  need  and  are  adapted  to  preparation  at  a  school  with 
simple  equipment.     If  you  are  in  charge  of  the  hot  lunch  in  the  school  in  your 
community,  the  Bureau  of  Home  Economics  will  be  glad  to  send  you  its  suggested 
menus  and  recipes. 

Just  to  give  you  an  idea  of  these  menus,  here's  a  set  for  one  week. 
Monday :     Creamed  mixed  vegetables  with  sliced  egg;  Whole-wheat  bread  and  butter 
sandwich;  Orange;  Milk.     Tuesday:    Liver  and  tomato  with  spaghetti;  Bread  and 
butter  sandwich;  Fruit  in  season;  Milk,     Wednesday:     Vegetable  soup;  Cottage- 
cheese  sandwich  on  raisin  bread;  Fruit;  Milk.     Thursday :     Corn  chowder;  Lettuce 
sandwich;  Orange;  Milk.     Friday:     Creamed  fish  with  vegetables;  Bread  and  butter 
sandwich;  Orange;  Milk.     You  see  how  sinrole  and  inexpensive  they  are,  yet  how 
nourishing  and  well-balanced. 


